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Bee-pollen is a food with growing appreciation among consumers given its nutritional and functional composition, in particular, protein, dietary fiber, phenols and carotenoids. Beekeepers use traps in the entrance of the hive where bee-pollen is collected. After the removal of foreign particles and drying, this product is marketed. However, in countries located along the equator, the absence of seasons and a constant tropical climate throughout the year favors a rapid spoilage of foods with elevated water activity. This, added to the factor that beekeepers usually do not have adequate processing systems for bee-pollen, leads to deficiencies in the quality of the product. Then, the improvement of bee-pollen processing facilities by technical modifications and the implementation of an integrated cleaning and drying system was proposed. The beehives were modified through the installation of alternative bee-pollen traps to avoid sources of contamination. The processing facility was modified, implementing the combined use of a cabin dryer and a greenhouse-type solar drying system. For the separation of impurities, a cyclone type system was implemented, complementary to a screening equipment. With these modifications, a decrease in the content of impurities and the microbiological load was seen. The use of the greenhouse solar dryer integrated to the cabin dryer allowed the processing of larger quantities of product with shorter waiting times in storage. Additionally, the contents of functional or nutritional compounds were not affected, even observing an increase of up to 25% in phenols content and a non-significant decrease in carotenoids content and antioxidant activity.
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